PASTA

Linguine — Penne - Spaghetti (G)
Your choice of: alla carbonara, alla bolognese,
al pesto, all’aglio olio pepperoncino

Seafood: Prawns, Squid, Scallops (S)

RISOTTO

Asparagus or Seasonal Mushrooms (V)

Seafood: Prawns, Squid, Scallops (S)

PIZZA

Please allow a waiting time of 20 minutes

Margherita (G) (V)
Cherry tomatoes, mozzarella, oregano,
Taggiasche olives

Caprese (G) (V)
Buratta, cherry tomato, fresh basil, fresh
rocket salad, parmesan and Taggiasche olives

PLEASE ASK YOUR WAITER FOR
THE CHEF’S SPECIAL OF THE DAY.

For any allergies or dietary requirements please inform your waiter.
(A) Alcohol  (G) Gluten  (N) Nuts  (S) Seafood (V) Vegetarian

All prices are in UAE Dirhams and inclusive of applicable Municipality Fee,
Service Charge and VAT.
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VEGETABLE GARDEN

Classical Minestrone Soup (G) (V)
Black olive bread

Mixed Salad (V)
Cucumber, cherry tomato, red onions,
crunchy vegetables

Rocket Leaves with Fresh Zaatar (V)
Semolina, fried halloumi and pomegranate dressing

Fattoush Salad (G) (V)
Romaine lettuce, tomato, cucumber, pomegranate,
Arabic bread, pomegranate dressing

Greek Salad with Persian Feta Cheese (V)
Cucumber, tomato, bell pepper, black olives,
Taggiasche olives

Organic Freekeh Salad & Paneer (N) (G) (V)
Cracked roasted wheat, eggplant, mix nuts and grapes

APPETIZER

Cold Mezze Selection with Arabic Bread (V) (G)
Hummus, moutabal, muhammara, tabouleh

Hot Mezze Selection
Beef kofta, cheese sambousek, falafel, chicken
shish tawook, tahini sauce

Tom Yum Soup (S) (G)
Thai spicy stock infused with lemongrass,
kaffir lime leaves, fish sauce

Tom Yum Soup with Chicken or Prawns (S) (G)
Thai spicy stock infused with lemongrass,
kaffir lime leaves, fish sauce

Tom Kha Gai with Chicken or Prawns (S) (G)
Thai spicy and sour hot coconut soup infused
with galangal, kaffir lime leaves, and lemongrass

Mixed Cold Cuts and Cheese Plater (G)
Our selection of international cold cuts and
cheese selection from our cheesemonger

For any allergies or dietary requirements please inform your waiter.
(A) Alcohol  (G) Gluten  (N) Nuts  (S) Seafood (V) Vegetarian

All prices are in UAE Dirhams and inclusive of applicable Municipality Fee,

Service Charge and VAT.
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SUSHIS & SASHIMI

Sashimi & Sushi Platter to Share (S) (G)
Sashimi: 2 akami tuna, 2 organic salmon,
2 tiger prawns nigiri

Mixed California rolls: 2 twist, 2 smoky, 2 the garden,

pickled ginger, wasabi, soy sauce and miso soup

Tiger Prawns Nigiri (4 pieces) (S) (G)
Pickled ginger, wasabi, soy sauce

Akami Tuna Sashimi (4 pieces) (S) (G)
Pickled ginger, wasabi, soy sauce

Organic Salmon Sashimi (4 pieces) (S) (G)
Pickled ginger, wasabi, soy sauce

California Roll: Maki ‘The Garden’ (4 pieces) (V) (G)
Avocado and mango, carrot, cucumber,
Cyprus fresh mint

California Roll: Maki ‘Twist (4 pieces) (S) (G)
Salmon ‘glazed’, teriyaki sauce, chili, tuna,
chips shallots, cucumber, avocado

California Roll: Maki ‘Smoky’ (4 pieces) (S) (G)
Smoked mozzarella, prawn, cucumber,
tonkatsu sauce

Red Tuna Tartar (S) (G)
Thai vinaigrette

For any allergies or dietary requirements please inform your waiter.
(A) Alcohol  (G) Gluten  (N) Nuts  (S) Seafood (V) Vegetarian
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All prices are in UAE Dirhams and inclusive of applicable Municipality Fee,

Service Charge and VAT.

SEA & FARM

Sautéed Mixed Seafood with Fresh Tarragon (S)
Squid, scallops, prawns, white beans coco tajine,
Taggiasche olives, beef chorizo and confit tomato

Gratinated Cod Fish ‘Brandade’ (S) (G)
Poached egg with sautéed shimeji mushrooms,
chicken jus

Irish Organic Salmon Grilled (S)
Vegetables minestrone, with fresh basil

Cod Fish Poached ‘Provencal Saffron Aioli’
Steamed vegetables, quail egg, shellfish
and saffron aioli

Grilled Omani Rock Lobster (S)
Saffron vegetables tajine

Canadian Lobster 'Thermidor’ Style (G) (A)
Lobster tortellini, bisque

Seared Beef Wagyu Rib Eye
Mushroom and spinach, teriyaki sauce

Beef Tenderloin ‘Rossini’ (A)
Dauphinoise potatoes, seared foie gras and
Perigueux sauce

Stir Fried Thai Chicken Curry
Basmati rice infused with cardamom

Roasted Baby Chicken ‘Devil’ Style (G)
Boneless baby chicken marinated with
savora mustard, ‘Pont-Neuf’ potatoes

Confied Lamb Shank with Arabic Spices (N)
Almond and dry fruit saffron rice

Veal Chop (A)
Celeriac mashed, artichoke ‘Barigoule’ style

Your Choice of Garnishes

Seasonal vegetables grilled or steamed

Mashed potatoes

French fries

Fried rice (with vegetables diced)

Mixed mushrooms with garlic and parsley butter
Steamed rice
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Truffle Mashed Potatoes Price on request

(Truffle upon the season)

For any allergies or dietary requirements please inform your waiter.
(A) Alcohol  (G) Gluten  (N) Nuts (S) Seafood (V) Vegetarian

All prices are in UAE Dirhams and inclusive of applicable Municipality Fee,

Service Charge and VAT.



